144 1Ith Street Astoria, OR 97103 
503.325.6975 


ASTORIA BREWING Co. 


HANDCRAFTED ALES 
DaBomb Blonde 
Brewer's Choice~Seasonal Fruit 
Volksweissen-German Style Wheat 


Astoria Amber 
Shark Spit IPA 
Poop Deck Porter 
Stone Cold Strong 
Kick Ass Imperial Stout 
Bitter Bitch Imperial IPA 
Please refer to your table tent for all current beers on tap or ask your Server 
Pint $ 4.50 Pitcher $ 14.00 
Glass 3.75 Growler 64oz 15.00 
Sample Tray 7.00 Growler includes 1/2 Gallon Jug 
Taster 1.50 (To Go Only) Refills $12.00 


MONDO BURGERS 


1/2 # juicy Beef patty, special sauce, tomatoes, lettuce & 
eatin geen Served with seasoned fries. 
Add Chowder, Soup, or Side Green Salad $2.95 

ATOMIC -~(aka-Astoria Ass Burner!) Fresh Habanero & Pepper jack 
BLACK & BLEU --Cajun & Bleu Cheese Crumbles 
BLEUS-- Bacon & Bleu Cheese Crumbles 
CAJUN=- Cajun Seasonings & Grilled Onions 
CHICKEN BURGER-Fresh Grilled Chicken Breast 
CLASSIC- Plain, Cheddar, Pepper jack, Swiss, Provolone or Havarti 
CLUCKER-Fried Egg & Cheddar Cheese 
COUNTRY- Grilled Onions, Mushrooms & Swiss Cheese 
CUBAN --Ham, Swiss, Pickles & Aioli on Ciabatta then Panini’d 
GARDEN BURGER -Végetarian Burger (Meatless) 
GARLIC --Topped with Fresh Minced Garlic 
GUACAMOLE ~Guacamole & Bacon 
HIP-HOP- Bacon & Cheddar 
HOT CHICK --Chicken Strips, Buffalo Sauce & Bleu Cheese Crumbles 
JALAPENO-/alaperios & Pepper jack Cheese 
KAHUNA- Canadian Bacon, Grilled Pineapple & Teriyaki Sauce 
MARIACHI Roasted Green Chile, Bacon & Pepper lack Cheese 
MEDITERRANEAN --Cucumber Sauce, Spinach Red Onion & Feta 
SPICY BLEU--Siiced Jalapenos & Bleu Cheese Crumbles 
PATTY MELT -Swiss on Grilled Rye 
PHILLY —Ghrilled Peppers, Grilled Onions & Swiss Cheese 
PUPPY —2 Mini Burgers—Choice of: Classic, Bleus, Western, Country & Kahuna 
WESTERN- Onion Ring, Cheddar & Old Red Beard Amber BBO Sauce 


BISON BURGER-1/2# Buffalo Meat & above toppings 9.95 
POUNDER -Any burger made with double beef patty 11:95 
TRIPLE Bl-PASS--3 Holf pound patties, choose your style 14.95 
SEAFOOD BURGERS 
Seafood Burgers served with tartar, lettuce, tomato, red onion & fries 
$12.95 


PACIFIC COD -Giiled or Deep Fried & Topped with Cheddar 
ALBACORE TUNA —Giiled or Deep Fried & Topped with Cheddar 
WILD SALMON —Giilled or Deep Fried & Topped with Cheddar 
ALASKAN HALIBUT —Griled or Deep Fried & Topped with Cheddar 
CATFISH BURGER —Griled & Breaded or Deep Fried 
SWORDFISH BURGER —Chor-Grilled Thick Cut Steak 

OYSTER BURGER — Fresh Grilled Willapa Bay Oysters on a hoagie 
RAZOR BURGER --Grilled & Breaded Razor on a Hoagie 
BIGFISH—/umbo Haddock Filet, Breaded & Deep Fried on a French Bun 


c= STARTERS 
aS 


fs OYSTER SHOOTERS $1.50¢a. 6 pk $7.95 
yw Served with our Poop Deck Porter Cocktail Sauce 
CALAMARI 9.95 
Squid Rings in a light buttermilk breading, deep tried to a crisp golden brown. 
Served with our own house remoulade. 
CRAB CAKES 12.95 
Three Dungeness Cakes grilled crispy & golden. Served with our own 
house rermoulade. 


1# STEAMERS OR MUSSELS 13.95 
Steamed & sautéed In our own Volksweissen Ale. 
CHIPS & SALSA 4.95 


Fresh fried tortilla chips served with our homemade fresh tomato & 
jalapeno salsa, 
GARLIC CHEESE BREAD 3.95 
Our very own garlic cream cheese spread broiled on a baguette. 
Add Shrimp 5.95 


ONION RINGS 5.95 
Beer battered served w/Ranch : 
MACHO NACHOS 9.95 


Black beans, tomatoes, olives, cheese, onions & sour cream served atop 
our fresh fried tortilla chips & our homemade fresh tomato & jalapeno salsa. 
Choice of: Plain or chicken 

Add guacamole 1.00 

SPRING ROLLS 8.95 
Cabboge, Carrots, Bok Choy, Red Peppers & Onions rolled in a wonton & deep 
fried to a crispy golden brown. Served with our own BBO oriental dipping sauce. 

BUFFALO WINGS 9.95 
Our basket of hot spicy wings served with a side of Carrots, Celery & 

Spicy Buffalo chips. Served w/bleu cheese dressing for dipping. 
Choice of: Mild Hot or Rolled in Old Red Beard Amber BBO Sauce. 
(sit Clucker.com for our 5 Star Rating!) 

SPINACH ARTICHOKE DIP 9.95 
A decadent blend of artichoke hearts, spinach, 5 cheeses & house spices baked 
to perfection. Served with our fresh fried tortilla chips. 

QUESADILLA—BUILD YOUR OwN 9.95 

Choose any 2 of the following to be added to a grilled garlic & herb tortilla, 
sprinkled with a 3 cheese blend. Served with tortilla chips & salsa. 


Spinach Chicken Shrimp Guacamole Artichoke Hearts 
Tomato Bacon Mushrooms Red Peppers Ktalian Sausage 
Red Onion Feta Green Peppers Black Olives Kalamata Olives 


Additional Toppings Add $ .75 each 
INDIVIDUAL 8” PIZZA 9.95 


THICK CRUST BUILD YOUR OWN 
Choose any 2 of the above toppings to be added to a 4 Cheese pizza. 
Additional Toppings Add $ .75 each 


CHOWDER- SOUP 
Cup $ 3.95 Bowl $ 5.95 
Served in a Bread Bow! $ 8.95 
CLAM CHOWDER Cromy & Delicious 
SOUP OF THE DAY Made Fresh Daily 


SIDE OF WARM BREAD —Baked fresh in our kitchen! $ 2.95 
Yeast Bread made with our own DaBomb Blonde Ale. 


Soup & SALAD COMBO 8.95 
Fresh Garden Salad Bow! with choice of Dressing and a cup of soup or chowder 
SALADS 


Dressings: Bleu Cheese, 1000 Island, Pesto Ranch, 
Italian, Honey Mustard, Balsamic Vinaigrette 
Add Cup of Soup or Chowder $2.95 
GARDEN SALAD BOWL 5.95 


Mixed greens, cucumbers, carrots, red onion red peppers anda 
three cheese blend, topped with croutons. 


CRISPY CHICKEN SALAD Half 9.95 
Mixed Greens, tomatoes, peas, crispy bacon & sliced Full 14.95 
toasted almonds. Topped with your choice of crispy chicken strips or 
fresh grilled chicken breast. Served with garlic cheese bread. 

BAY SHRIMP SALAD ~-Mixed Greens, red pepper, Half 9.95 
carrots, red onion, cucumbers & egg topped with a pile of Full 14.95 
bay shrimp. Served with garlic cheese bread. 

CHARRED ALBACORE TUNA SALAD Half 9.95 


Mixed Greens, feta cheese, red peppers, cucumbers, red onions Full 14.95 
carrots, roasted pine nuts & kalarata olives, topped with charred 
albacore tuna. Served w/garlic cheese bread. 


GRILLED SIRLOIN & BLEU CHEESE SALAD Half 9.95 


Onted to cody ake Sein See Ee eee Full 14.95 
cai ona mixed greens. Topped with fresh ground pepper. 
Served with garlic cheese bread. 


BLACKENED WILD SALMON SALAD Half 9.95 


Mixed Greens, red onions & croutons topped with char-grilled Full 14.95 
cajun wild salmon. Served with garlic cheese bread. 


Extra patience will be required during Peak Seasons and 
Holidays, as your food is made fresh to order! 


Parties of 8 or More — 18% Gratuity will be added 


SANDWICHES _ 


Choice of homemade potato chips, pasta salad, 
fresh cucumber salad or seasoned fries. 


Add Chowder, Soup or Side Green Salad $2.95 
‘. $8.95 


REUBEN 
Grilled Corned Beet, Swiss & Sauerkraut w/1000 bland on grilled caraway rye. 
TURKEY PANINI 
Turkey, Cranberry Spread & Swiss Cheese pressed & served on Panini bread. 
GRILLED VEGGIE PANINI 
Grilled zucchini, red onion, red peppers, spinach & Havarti cheese, with a light 
spread of kalamata pesto, pressed to perfection on Panini Bread. 
JIMMY FRISCO 
Tendler shaved roast beef on grilled garlic sourdough, topped with provolone, 
grilled tomatoes & horseradish sauce. 
TUNA CIABATTA 
Fresh baked ciabatta filled with Albacore tuna salad with a light mix of wasabi. 
FRENCH DIP 
Grilled Roast Beef on a soft, grilled thick french bun, Served with au jus, 
PHILLY STEAK $11.95 
Tencler shoved prime rib grilled with peppers & onions, topped with creamy 
provolone cheese on a grilled french bun. 


FAVORITES 


CHICKEN STRIP BASKET $ 8.95 
Tender breaded strips & fries. Served with garlic bread & your choice of 
dipping sauce. Astoria Amber, BBO, Honey Mustard, Ranch or Special Sauce 

LASAGNA 9.95 
Our homemade sauce showcases our Stone Cold Strong Ale and é filled 
with a mix of five cheeses. Served with garlic cheese bread. 
Choose from: Meaty or Veggie 

FETTUCCINE ALFREDO 15.95 
Fettuccine noodles with our rich cream sauce. Served with our own garlic 


Choose frorm: Shrimp Grilled Salmon _ Grilled Tuna 
Scallops Chicken Veggie 


SEAFOOD 


Fish-n-Chips---Beer Battered and deep fried with our 

DaBomb Blonde Ale or breaded & grilled. 

Regular & Large Seafood entrees served with Coleslaw & Fries. 
Add Chowder, Soup or Side Green salad $2.95 
Add Garlic Bread $1.00 
Dinners Served after 5pm only 
Cholce of: Rice Pilaf, Garlic Mashed, Baby Reds or Fries & Side of Fresh seasonal veggies. 
Reg Large Dinner 

FISH-N-CHIPS 12.95 14.95 16.95 

Pacific Cod North West Wild Salmon Albacore Tuna, or Combo (All Three) 
ALASKAN HALIBUT FISH-N-CHIPS 13.95 15.95 17.95 


WILLAPA BAY OYSTERS 12.95 14.95 16.95 
Breaded & Grilled or Sautéed 

TIGER PRAWNS 12.95 14.95 16.95 
Beer Battered & deep fried or Sautéed : 

NW SCALLOPS 12.95 14.95 16.95 
Beer battered & deep fried or Sautéed 

RAZOR CLAMS 15.95 17.95 19.95 


Breaded & Grilled to a golden brown 
Try our DaBomb Blonde Ale with any seafood selection!!! 


SEAFOOD /STEAKS 


Add Chowder, Soup or Side Green salad $2.95 
Add Garlic Bread $1.00 
WET DOG CAPTAIN’S PLATTER 19.95 
Halibut. Salmon, Tuna, Oysters, Prawns & Scallops. Vour choice of deep 
fried & grilled in our Dabomb Blonde Ale, or breaded & grilled. 
Served with fries & coleslaw, Deluxe Platter add a Razor Clam 23.95 
CIOPPINO 18.95 
Steamers, Mussels, Tiger Prawns, Halibut & Salmon braised in our “zesty” 
Italian broth, made with our Old Red Beard Amber, makes up this delicious 
Seafood Stew. Served with a side of our pipen' hot homemade bread. 
SEAFOOD CHOWDER BREAD BOWL 16.95 
Salmon, Halibut, Oysters, Clams & Bay Shrimp with our famous 
Clam chowder. Served in a toasted sourdough bread bow. 


The following entrées are served after 5pm daily 
Choice of fries, rice pilaf, garlic mashed or baby red potatoes & fresh seasonal veggie 
NW WILD SALMON FILET 18.95 
802 Steak Choose from broiled with Olive Oi, Kosher Salt & Ground Pepper 
or baked on our Beer soaked Cedar Plank with fresh green onions, 
STEAK & SEAFOOD 19.95 
80z Char-grilled Top Sirloin with choice of oysters, 
prawns or scallops. Grilled, sautéed or deep fried. 
ToP SIRLOIN STEAK 15.95 
802 char-grilled Center Cut Steake 
Choice Of: Plain Peppered Blackened 
Topped with Bacon & Pepper jack cheese 
Smothered with Grilled Onions & Mushrooms 


Parties of 8 or More -18% Gratuity will be added 


Se BEVERAGES 


SOFT DRINKS “Bottomless Refills” $1.95 
Pepsi-Diet Pepsi-Mountain Dew-Dr. Pepper-Sierra Mist-Squirt 
LEMONADE “Bottornless Refills” 1.95 
BERRY LEMONADE  ‘Sottomiess Refills” 3.95 
- Blueberry -Marionberry 
ICE TEA ‘Bottomless Refills” 1.95 
COFFEE Fresh Ground Columbia Reg/Decot “Bottomless Refils” 1.95 
HOT TEA Black Tea & Stash Tea 1.95 
HOT CHOCOLATE. Jopped with whipped cream & chocolate bits 1.95 
MILK 1.50 
HENRY’S ORANGE CREAM Tastes like a creamcicle 1.95 
ROOT BEER Jhomas Kemper on Draft - Served in a frosty Mug 1.95 
DOLE JUICES Apple 1.95 
SNAPPLE Strawberry Kiwi Mango Maciness, Peach Diet Peach 225 
SOBE Ask for available flavors 2.25 
BOTTLED WATER Cystal Geyser . 1.00 
LEMON PERRIER Sparkling Natural Mineral Water 2.95 


SPARKLING CIDER Sparkling apple cider -non alcoholic 2.95 


MILK SHAKES Mace with “Hand Scooped” Oregon Vanilla Bean 4.95 
Each shake is hand scooped. Served in a malt glass with a side tin. 
Butterscotch  Marionberry Vanilla Oreo Cookie Cararnel 
Chocolate Root Beer Strawberry Blueberry 
Chocolate Stout—Made with our own Kick Ass Stout 


ESPRESSO & ITALIAN SODAS 
See beverage Menu on table 
WINES See beverage Menu on table 


DESSERTS 


OREGON CHEESECAKE 5.95 


Plain Strawberry Chocolate 
Oreo Cookie Caramel Butterscotch 
Raspberry Pumpkin Blueberry 


We will gladly box up your cheesecake TO GO! 

APPLE DUMPLIN’ . 5.95 
Baked apple wrapped in a cinnamon pie crust. Heated & served with 
vanilla bean ice-cream then drizzled with a sweet honey sauce. You'll think 
your at Grandma's House! 

MARIONBERRY COBBLER 5.95 
Made fresh in our kitchen. Your own crock filled with Oregon Marionberries 
and topped with a golden buttery crust. Heated & topped with vanilla 
bean ice-cream, You won't want to share! 

THE BEST DAMN DESSERT EVER! 5.95 

Oreo crurnb crust, Tillamook--Chocolate Peanut Butter Ice Cream, 
Reese's Peanut Butter Cups & Hershey's Syrup! OH VEAH! 

HoT BROWNIE TURTLE SUNDAE 5.95 
Hot brownie chunks made with our own Poop Deck Porter Ale, 
topped with ice-cream, whipped cream, drizzled with chocolate sauce and 
caramel! sauce then topped with chopped pecans & a Cherry. It’s a biggie!! 


MONSTER COOKIES 2.25 
White Chocolate Macadamia, Chunky Chocolate Chip 
GIANT RICE KRISPY TREAT 2.25 


Marshmallow filled and drizzled with chocolate 


The Wet Dog Story...... 


The Wet Dog Café was founded in 1995. The Brewery was 
added in 1997 under the name Pacific Rim Brewery. The name of 
the Brewery was changed to Astoria Brewing Company in 2005 to 
commemorate Astoria’s First Brewing Company which was estab- 
lished in 1872. The Wet Dog was named after....the original owners 
dog...he loved the water and was always WET. 

Our Brew Master uses only the finest ingredients to create our 
exceptional beers. Each beer is handcrafted using a wide range of 
hops & grains, thus creating unique flavors. It takes approximately 
2 weeks for grain, water & hops to become our tasty brews. We 
keep our 4 Barrel system busy producing over 400 barrels annu- 
ally. Our brewery is currently under construction increasing our 
capacity to an 8 Barrel system to be ready and operating in 2008 
allowing us to produce over 800 barrels. 

The riverfront deck is open during the summer months thru 
the fall, offering patrons a fantastic view of the Columbia River. 
Perhaps you will see the Astoria Riverfront Trolley make it’s way 
down the waterfront and stop at the foot of tith Street. Don't for- 
get to wave! 

We hope your visit is a memorable one, and we warmly wel- 
come you back again. Thank you for coming in today. 


Steve § Karen 


